eggs that have been kept a long time. There is a large air
space in one end of them. This makes them lighter than
fresh eggs.
If you have more eggs in the spring and summer than
you can use, you can store them for winter. Eggs may
be kept by putting them in water glass.* Water glass is
a liquid you can buy in the drugstore. It coats the egg
shells. Eggs must be clean and fresh when they are put
in water glass. Then they keep fresh for months.
Is the food pure? Pure food is of course clean. It is
important that the place where food is canned or put into
packages should be very clean. People who work in food
factories often wear white uniforms. Each person who
handles food should have clean hands and nails. Each
person should be careful to keep dirt and harmful bac-
teria from getting into the food.
Pure food is also fresh food. Spoiled food is unsafe to
use. You can see for yourself when fruit or vegetables on
the counter look brown and wilted.
But you cannot tell, just by looking at most foods,
whether they contain any harmful substances. That is
why there is a national pure food law to protect us from
food that may be unsafe to use. Many states and cities
have laws or rules about pure food, especially for milk
and meat. Some of these laws forbid a food manufacturer,
or packer, as he may be called, to add harmful chemicals
to keep food from spoiling or from showing that it is
spoiled. Other laws forbid a packer to .add coloring to
food to make it look better than it is. Coloring substances
that are not harmful usually may be added if the label
tells that they are used. Still other laws prevent a dis-
honest packer from mixing in cheaper materials that do
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